Wine contaminated with ochratoxin A (OTA) has been reported all over the world. Sixty-eight wine samples were analysed to assess OTA wine contamination in various regions of Argentina and Chile. In addition, some imported wines were analysed. Wine samples were collected at manufacturers' stock and retail markets in Argentina in 2003 and Chile in 2002. A highperformance liquid chromatographic method with fluorescence detection and two different immunoaffinity clean-up columns were employed, with recoveries higher than 90% (Argentina: LOD:0.008 µg/l, LOQ:0.015 µg/l; Chile: LOD:0.012 µg/l, LOQ: 0.04 µg/l). None of the analysed wines produced in Argentina or Chile were contaminated. The presence of OTA in wines would appear to be a lesser problem in Argentina and Chile than in other countries, but it still could contribute to OTA exposure of human populations and more studies of the occurrence of OTA in wine should be done.
Introduction
Because OTA is known to have toxicological effects in humans and animals, such as nephrotoxic, immunotoxic, genotoxic and carcinogenic effects, 4, 17, 18 several countries have specific regulations for OTA content in a variety of commodities at levels ranging from 1 to 50 µg/kg for foods. The JEFCA met in Geneva on February 6-15, 2001 , 3 where it retained the previously established provisional tolerable weekly intake of 100 ng/kg body weight, pending the results of ongoing studies on nephrotoxicity and carcinogenicity mechanisms, and recommended a further review of OTA during 2004. 19 Recently, the European Commission proposed a maximal limit for OTA in wine of 2 µg/l. The increased awareness of the potential risk for consumer health due to OTA exposure through wine consumption requires each country to carry out systematic measurements of OTA levels of the wines offered in the domestic market.
Because red wines tended to have higher OTA concentration than white wines, 15, 16, 20, 21 the aim of this work was to obtain a preliminary overview of OTA contamination in red wines consumed in Chile and Argentina.
Results and Discussion
None of the red wines produced in Argentina or Chile analysed by us presented contamination.
Other authors found two out of seven Argentinian red wines analysed with OTA at 0.028 and 0.042 µg/l; and two out of five Chileans wines contaminated with 0.028 and 0.07 µg/l. 15 With the goal of confirming the presence of OTA in wine, we also analysed imported wines from European regions in which contamination had been found. 6, 8, 13, 14 Figure 1 shows the chromatograms obtained from an imported wine sample naturally contaminated with OTA (a) and the OTA methyl ester derivative (b). The mean intake for those years was 121.34 kg year per capita for European countries, 76.06 kg year per capita for Argentina and 44.03 kg year per capita for Chile. 24 Taking into account the wine consumption in both South American countries, and based on the present results, it seems possible that wine intake is not an important OTA for the Argentinian and Chilean populations, in comparison with European people. Although the number of imported wine samples analysed was limited, our results showed that OTA contaminations in European red wines was in the range of the SCOOP study. 20 From those countries which provided discriminated information to the SCOOP study, the mean concentration in red wine was 0.17 µg/l, and the mean level found in the sixteen European red wines analysed by us was 0.0315 µg/l. The Argentinian population may be more exposed than the Chilean population due to the consumption of imported wine, and because the average wine intake in Argentina is higher than in Chile (Figure 2 ).
Conclusions
This paper presents a preliminary report on OTA contamination of wines from Chile and Argentina. The presence of OTA in wines would appear to be a lesser problem than other countries, but it still contributes to OTA exposure. The results of this study confirm the Analysis for ochratoxin A. OTA was purchased from Sigma-Aldrich (USA). The standard solutions were made in benzene:acetic acid (99:1) according to the established concentration using a UV spectrophotometer at 333 nm (molar absorptivity: 5500). The required quantity was evaporated to dryness and dissolved in the mobile phase as indicated under chromatographic conditions. Clean-up. Two different immunoaffinity clean-up columns were used in Argentina and Chile. Both procedures are briefly summarized. Argentina. The extraction and quantification were based on Castellari et al. 25 with minor modifications. The column (Ochraprep, Rhône Diagnostics Technologies) was placed on an SPE vacuum manifold (Baker), and was first washed with 5 ml of PBS before use (PBS: dissolve 7.02 g NaCl, 0.201 g KCl, 1.14 g Na 2 HPO 4 , 0.26 g NaH 2 PO 4 , and 0.5 g NaN 3 in 1 l HPLC-grade water; adjust pH to 7.4). 26 Then 10 ml of wine, adjusted to pH 7.8 using 1 M NaOH, was diluted with 10 ml of PBS and introduced into the column at a flow-rate of about 1-2 drops per second. The eluted extract was introduced once more into the column. The column was successively washed with 10 ml of PBS and 10 ml HPLC-grade water at a flow-rate of about 3-4 drops per second and dried with air. OTA was then slowly eluted, using back-flushing three times in each fraction (4.5 ml and three 1.5 ml fractions), from the column with HPLC-grade MeOH at a flowrate of about 1 drop per second. The eluted extract was evaporated into a silanised glass vial under vacuum at 40 o C and the residue was re-dissolved in 250 µl of mobile phase.
Chile. The extraction and quantification were based on Visconti et al. 7 with minor modifications.
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Page 221 © ARKAT USA, Inc A 10-ml wine sample was diluted with 10 ml of water containing PEG 6000 (1%) and NaHCO 3 (5%), mixed and filtered through a Whatman GF/A glass micro-fibre filter. A 5 ml aliquot of diluted extract was cleaned up through an Ochratest immunoaffinity column (Vicam) at a flowrate of about 1 drop per second. The column was washed with 5 ml solution containing NaCl (2.5%) and NaHCO 3 (0.5%), followed by 5 ml distilled water at a flow-rate of 1-2 drops per second.
The OTA was eluted with MeOH (2 ml) into a glass vial. The eluted extract was evaporated under a nitrogen stream and re-dissolved in 250 µl HPLC mobile phase.
Apparatus and Chromatographic conditions. OTA (Figure 3) 
